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Hors d’ Oeuvres

Charcuterie
Marin Miyagi Oysters

Shrimp Pacchetti
Onion Confit, Crispy Baby Artichoke,
Gruyere Fonduta, Crumbs

Charred Sunchoke Soup

Smoked Strachiatella, Green Garlic, Ramps

Noisette of Local Lamb

Springtime Purees, Tendrils, Pecorino Frico

Local Raspberries

Ricotta Ice Cream, Vanilla Bourbon Gastrique,
Sugared Muille Fuille
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